Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


N  rTED^STATE S 
-  DEPARTMENT 
of  AGRICULTURE 


IN  F  ORMAT 1 6 


HOUSEKEEPERS 1  CHAT 


#   MAR  1  3  1937  ^ 

Tuesday,  Mar|# ft P^f*  of  Agricoltme 
(EOR  BROADCAST  USE  ONLY) 


Subject:     "QUESTIONS  AND  ANSWERS."     Information  from  the  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture. 

— ooOoo — 

Far  be  it  from  your  Aunt  Sammy  to  let  Easter  week  go  "by  without 
answering  the  listeners  who  have  asked  questions  ahout  Easter  cakes,  especial- 
ly sponge  and  angel  cakes.     If  any  cakes  suit  the  season,  these  do.     They  are 
the  traditional  cakes  of  the  time  when  eggs  are  plentiful  and  cheap.     And  if 
any  hints  from  me  can  "bring  lighter  and  more  tender  cakes  to  the  Easter  din- 
ner tahle,  you  shall  have  those  hints  —  and  welcome. 

As  I  have  reported  before,  the  foods  people  at  the  Bureau  of  Home 
Economics  have  recently  made  a  baking  study  which  included  an  investigation 
of  the  most  successful  methods  of  making  sponge  cake.     The  answers  today  are 
based  on  the  findings  of  that  study. 

One  listener  inquires  whether  the  baking  pan  has  anything  to  do  with 
the  success  of  sponge  cake.     The  foods  people  say  it  has.     In  making  large 
cakes  of  this  type,  they  found  that  a  tube  pan  gave  best  results.     A  tube 
pan,  you  know,   is  the  round  deep  pan  with  the  "chimney"  standing  up  in  the 
center.     This  tube  or  chimney  lets  the  hot  air  of  the  oven  reach  the  center 
and  the  outside  of  the  cake  at  the  same  time  which  helps  the  cake  bake  more 
evenly  and  prevents  it  from  being  soggy  and  underdone  in  the  middle.  Of 
course,   if  you  happen  to  be  baking  little  individual  sponge  cakes,  you 
won't  have  this  problem  of  heat  penetration  as  you  do  with  large  cakes. 
Muffin  tins  are  all  right  for  baking  individual  cakes. 

A    second  listener  asks  why  directions  for  making  angel  and  sponge 
cake  say  not  to  grease  the  baking  pan. 

Answer:     If  the  pan  is  not  greased,  the  cake  can  cling  to  the  sides 
as  it  rises  and  hold  its  fluffiness  as  it  bakes.     Then,  when  the  cake  comes 
from  the  oven,  you  can  turn  the  pan  upside  down  and  let  the  cake  "hang" 
from  the  pan  while  it  cools.     Sponge  cakes  are  so  delicate  that  they  cannot 
support  their  own  weight  while  warm.     But  as  they  cool,  the  cell  walls 


stiffen  and  "become  strong  enough  to  hold  the  cake  in  its  light,  fluffy  fo 


rm. 


Still  another  questioner  asks  why  salt  and  cream  of  tartar  are  added 
to  egg  white  in  making  angel  cake. 

Answer;     Salt  and  acid  both  help  the  egg  whites  hold  their  stiffness, 
If  you  want  the  technical  explanation,  the  foods  people  will  tell  you  that 
salt  and  acid  help  coagulate  the  albumin  of  the  egg.     This  stiffens  the  cell 
walls  and  allows  them  to  hold  air  more  securely.     Acid  also  makes  the  cell 
walls  more  elastic  and  makes  the  cake  whiter. 
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Now  here  is  a  letter  inquiring  abjvut  the  sugar  to  use  in  eafee  making. 
In  general,  fine  granulated  sugar  is  "best  for  cakes.     It  is  neither  so  fine 
that  it  makes  a  close  dry  texture  as  powdered  sugar  does,  aor  so  coarse  that 
it  makes  a  rough  texture  as  coarse  granulated  sugar  does.    But  beeause  "brown 
and  maple  sugar  have  their  own  particular  flavor,  recipes  for  spies  cake, 
fruit  cake  and  other  dark  cakes  sometimes  call  for  them. 

Another  listener  asks  about  cooking  mushrooms.     (I  take  it  that  she 
means  fresh  mushrooms,  not  canned.) 

I  can  suggest  two  very  delicious  ways  of  serving  mushrooms.     One  is 
"broiled  and  the  other  is  creamed.     Soth  are  very  simple.     Mushrooms  need  very 
little  cooking.     They're  like  oysters, in  that  they  really  only  need  to  he 
heated  through. 

To  prepare  "broiled  mushrooms,  first  wash  them,  then  remove  the  stems,- 
Place  the  caps,  gill  side  down,  under  the  flame  of  the  hroiling  oven  for 
2  or  3  minutes.     Turn  them,  sprinkle  with  salt  and  papper,  and  place  a  small 
piece  of  "butter  in  each  cap.     Broil  under  the  flame  for  a  few  minutes  longer. 
Then  lift  carefully  from  the  broiler  so  that  none  of  the  juice  is  lost,  and 
serve  on  "buttered  toast. 

For  creamed  mushrooms  to  serve  5  or  6  you  prepare  a  pound  of  mushrooms 
as  you  did  for  hroiling,  only  you  don't  remove  the  stems.     Wash  and  cut  the 
mushrooms  in  half  --  or  into  several  pieces  if  they  are  large.     Slice  down 
through  cap  and  stem.     Now  lightly  flour  the  sliced  mushrooms.     Melt  fat  in 
a  heavy  skillet,  add  the  floured  mushrooms,  and  "brown  delicately  over 
moderate  heat.    As  the  mushroom  liquid  conks  out  into  the  pan,  pour  it  off 
and  save  it  to  add  later.     When  the  mushrooms  are  well  browned,  pour  in  the 
milk  or  or earn,  add  the  mushroom  liquor,  salt  and  pepper,  and  stir  until  the 
sauce  is  of  the  right  consistency.     Serve  on  slices  of  crisp  toast. 

Another  question  —  a  very  timely  one.     A  lady  inquires  about  making 
net  cross  buns. 

As  you  know,  hot  cross  buns  are  simply  large  round  yeast  buns  with  a 
cross  on  the  top,  such^as  used  to  be  sold  on  the  streets  in  England  on  Good 
Friday  but  are  now  used  generally  all  through  the  season  of  Lent.     Some  cooks 
make  the  cross  on  top  of  the  bun  by  cutting  into  the  dough  with  a  knife  just 
before  baking.     Dthers  form  it  after  baking  with  plain  white  frosting.  Most 
people  like  hot  cross  buns  made  with  raisins  or  currants  in  the  dough  and  a 
trace  of  cinnamon  to  give  them  a  spicy  fragrance. 

If  you  want  the  ingredients  for  hot  cross  buns,  here  they  are:     1  cup 

•  f  scalded  milk   one- fourth  cup  of  sugar   2  tablespoons  of  butter  

©ne-half  teaspoon  of  salt   1  yeast  cake  softened,  in  one- fourth  cup  of 

lukewarm  water   three-fourths  teaspoon  of  cinnamon   3  cups  of  flour  « 

1  egg,  well  beaten   and  one-fourth  cup  of  raisins  or  currants. 

To  make,  add  the  butter,  sugar,  and  salt  to  the  scalded  milk.     When  the 
mixture  is  lukewarm,  add  the  yeast  cake  which  has  been  softened  in  water,  then 
the  cinnamon,  then  the  fbur  and  the  egg.     When  these  are  thoroughly  mixed,  add 
the  raisins,  cover  the  mixture,  and  let  it  rise  until  it  is  light.     Shape  the 
dough  into  large  biscuits,  place  them  in  a  pan  about  an  inch  apart,  let  them 
rise,  and  then  brush  them  over  with  beaten  egg.    Bake  for  20  minutes  in  a  hot 
oven'' (about  HOO  degrees  Fahrenheit).     Garnish  each  with  a  cross  of  boiled 
frosting. 


